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Description

Field of the invention

[0001] The invention relates to non-dairy frozen confections, in particular to non-dairy frozen confections which
comprise fungal protein.

Background of the invention

[0002] Foods which are free from animal products are a growing consumer trend, which is thought to be driven by
increasing health and environmental consciousness. As a result, there is currently an increased consumer demand for
frozen confections which are not based on dairy ingredients.
[0003] Frozen confections where some or all of the dairy ingredients have been replaced with plant-based ingredients
are commercially available. For instance, pulse protein (such as soy protein or pea protein) is becomingmorewidely used
in frozen confections. However, the flavour and texture of frozen confections formulated with certain pulse proteins is still
unappealing to someconsumers. Inparticular, theirwidespreadacceptance ishinderedby issuesaround their taste, since
pulse proteins tend to have an inherent taste that formulators must mask in order to create a neutral product base.
[0004] WO02/089604 A2 relates to a solid food ingredient comprising edible fungal particles, which may be combined
with other ingredients to providea rangeof foodstuffs. The foodstuffmaybeadairy product, for example an ice-cream type
dessert, and Example 5 discloses ice-cream type dessertsmade using a combination ofmycoprotein paste and skimmilk
powder. The disclosed invention is said to be based on the fact that edible fungi can act as fat mimetics.
[0005] There is consumer demand for frozen confections that are dairy-free, but with the creamymouthfeel and texture
of regular ice cream. Therefore, there remains a need for improved formulations for non-dairy frozen confections which
overcome one or more of the drawbacks associated with the current formulations.

Summary of the invention

[0006] We have found that non-dairy frozen confections with good organoleptic properties can be formulated using
mycoprotein. Thus, in a first aspect the present invention is directed to a non-dairy frozen confection comprising
mycoprotein biomass in an amount of 0.1 to 2.5 wt%, wherein the mycoprotein biomass comprises mycoprotein fibrils
having a fibril length of less than 50 µm.
[0007] A convenient way to produce mycoprotein fibrils having a fibril length of less than 50 µm is to microfluidise a
suspension ofmycoprotein biomass. Thus, in a secondaspect, the invention relates to a process for preparing anon-dairy
frozen confection as claimed in the first aspect, and which comprises the steps of:

(a)microfluidisingasuspensionofmycoprotein biomass toprovidemycoprotein biomass that comprisesmycoprotein
fibrils having a fibril length of less than 50 µm;
(b) combining themycroprotein biomasswith one ormore additional frozen confection ingredients to provide a frozen
confection premix; and
(c) freezing the premix.

[0008] In a third aspect, the present invention relates to use of mycoprotein biomass to prepare a frozen confection,
wherein the mycoprotein biomass comprises mycoprotein fibrils having a fibril length of less than 50 µm.

Detailed description of the invention

[0009] The present invention relates to a non-dairy frozen confection. As used herein the termnon-dairymeans that the
frozen confectiondoes not comprise any ingredients derived frommilk, includingmilk protein andbutterfat. Furthermore, it
is preferred that the frozen confection is essentially free of animal-derived ingredients (such as egg yolk), and thus
comprises animal-derived ingredients in an amount of less than 0.1 wt%, preferably less than 0.05 wt%, more preferably
less than 0.01 wt%, most preferably 0 wt%.
[0010] As used herein, the term "mycoprotein biomass" refers to biomass obtained from fungal mycelium, for example
from Fusarium venenatum. Mycoprotein biomass is typically produced by fermentation, and is commercially available
(e.g. ABUNDA mycoprotein from Enough Foods). The mycoprotein biomass will contain a significant amount of protein.
For example, the mycoprotein biomass preferably comprises protein in an amount of at least 40 wt%, at least 45 wt%, or
even at least 50wt%by dry weight. Themycoprotein biomass typically comprises protein in an amount of nomore than 65
wt%, or no more than 60 wt%, or even no more than 55 wt% by dry weight.
[0011] In addition to mycoprotein, the mycoprotein biomass may comprise one or more of: carbohydrate, dietary fibre,
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and fat. For example, themycoprotein biomassmay comprise carbohydrate in anamount of 7.5wt% to 25wt%, or even10
wt% to 20 wt% by dry weight. The mycoprotein biomass preferably comprises dietary fibre in an amount of 7.5 wt% to 25
wt%,oreven10wt%to20wt%bydryweight.Themycoproteinbiomass isa low-fatmaterial. Forexample, themycoprotein
biomass preferably comprises fat in an amount of 1 to 8 wt%, 2 to 7 wt%, or even 3 to 5 wt% by dry weight.
[0012] The non-dairy frozen confection comprises mycoprotein biomass. High amounts of mycoprotein biomass may
affect certain organoleptic properties of the frozen confection, for example via the introduction of off-flavours. Thus, the
non-dairy frozen confection comprises comprising the mycoprotein biomass in an amount of no more than 2.5 wt%, and
preferably nomore than 2wt%, nomore than 1.5wt%, or even nomore than 1.25wt%.On the other hand, low amounts of
mycoprotein biomass can have a negative impact on the texture of the frozen confection. Therefore, the non-dairy frozen
confection comprises comprising the mycoprotein biomass in an amount of at least 0.1 wt%, and preferably at least 0.25
wt%, or even at least 0.5 wt%
[0013] The mycoprotein biomass comprises fibrils having a fibril length of less than 50 µm, preferably 10 to 40 µm, or
even 10 to 30 µm. The fibril length can be determined via confocal microscopy. Preferably at least 50% of the fibrils have
thespecifiedfibril length,morepreferablyat least 60%,at least 70%,orevenat least 80%.Up to100%of thefibrils have the
specified fibril length. Without wishing to be bound by theory, a relatively short fibril length is thought to help stabilize the
microstructure of the frozen confection. Preferably, the fibrils have an aspect ratio (length : width) of 10:1 to 2:1, 8:1 to 2:1,
or even6:1 to2:1.Forexample, thefibrilsmayhaveanaspect ratioof 10:1 to3:1, 8:1 to3:1, or even6:1 to3:1.Preferably, at
least 50%, at least 60%, at least 70% or even at least 80% of the fibrils have the specified aspect ratio. Up to 100% of the
fibrils have the specified aspect ratio.
[0014] Although by nomeans essential, it is possible for the frozen confection to additionally comprise plant protein. For
example, the frozen confection may preferably comprise plant protein in an amount of 0.05 to 0.75 wt%, 0.1 to 0.6 wt%,
0.15 to 0.5 wt%, or even 0.2 to 0.4 wt%. It will be evident that the mycoprotein biomass does not contribute to the level of
plant protein in the frozen confection, since the mycoprotein biomass provides mycoprotein, which is a fungal protein
rather than a plant protein.
[0015] Where present, the plant protein is preferably pulse protein, and may be selected from the group consisting of:
carob protein, fava bean protein, pea protein, soy protein, andmixtures thereof. Pea protein or soy protein are particularly
preferred.
[0016] In order to provide a frozen confection which is similar to an ice cream, it is preferred that the frozen confection
comprises fat in an amount of 1 wt% to 15 wt%, and preferably in an amount of from 2 wt% to 12 wt%, 3 wt% to 10 wt%, or
even from 4 wt% to 8 wt%. The fat is preferably vegetable fat (such as coconut oil, palm oil, palm kernel oil, or a mixture
thereof), and it is particularly preferred that the fat is coconut oil.
[0017] The frozen confection preferably comprises sugars in an amount of 10wt% to 30wt%.Sugars are used in almost
all types of frozen confection and have two major functions: delivering sweetness and controlling the amount of ice. As
usedherein the term "sugars" includesmonosaccharidesanddisaccharides.Monosaccharides includeglucose, fructose,
galactose andmannose. Disaccharides include sucrose, lactose and trehalose. Some ingredients commonly included in
frozen confections may contribute to the amount of sugars. An example is corn syrup (sometimes called glucose syrup) -
which is a mixture of monosaccharides, disaccharides and oligosaccharides. Furthermore, as discussed above, the
mycoprotein biomass may contribute to the sugars present in the frozen confection.
[0018] High concentrations of sugars may contribute unwanted sweetness and or calories to the frozen confection.
Therefore, theamount of sugars in the frozen confection is nomore than30wt%, preferably nomore than28wt%, nomore
than 25 wt%, or no more than 22 wt%. Conversely, low concentrations of sugars may be inappropriate if the frozen
confection is a scoopable product, since a low concentration of sugars tend to result in frozen confections with a high ice
content. Therefore, the amount of sugars in the frozen confection is at least 10 wt%, preferably at least 12 wt%, at least 15
wt%, or at least 20 wt%.
[0019] The frozen confection preferably comprises an emulsifier or amixture of emulsifiers (such asmono-diglycerides
and the like). For example, the frozen confection may comprise emulsifier in an amount of 0.05 wt% to 1 wt%, 0.1 wt% to
0.75 wt%, or 0.15 wt% to 0.5 wt%.
[0020] The frozen confection preferably comprises at least one stabilizer. The stabilizer is preferably selected from the
group consisting of: locust beangum, xanthan gum, guar gum, carrageenan, tara gum, andmixtures thereof (for example,
a mixture of locust bean gum and guar gum). The amount of stabiliser in the frozen confection is preferably 0.05 wt% to 1
wt%, 0.1 wt% to 0.75 wt%, or 0.15 wt% to 0.5 wt%.
[0021] In a particularly preferred embodiment, the non-dairy frozen confection comprises:

• fat in an amount of 3 to 10 wt%;
• sugars in an amount of 15 to 25 wt%;
• optionally, emulsifier in an amount of 0.05 to 1 wt%;
• optionally, stabilizer in an amount of 0.05 to 1 wt%; and
• mycoprotein biomass in an amount of 0.25 to 1.5 wt%, wherein the mycoprotein biomass comprises mycoprotein
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fibrils having a fibril length of less than 50 µm, and preferably 10 to 30µm.

[0022] The frozen confection may optionally comprise non-nutritive sweetener, such as aspartame, acesulfame K,
erythritol, sucralose, or one or more steviol glycosides such as rebaudioside A. Mixtures of two or more non-nutritive
sweeteners may also be used.
[0023] The frozen confection may optionally comprise colours and/or flavours.
[0024] The frozen confection is preferably aerated. As used herein the term "aerated"means that the confection has an
overrun of at least 30%.Preferably the aerated frozen confection has an overrun of at least 50%, or even at least 60%.The
maximumoverrunof theaerated frozenconfection is typicallynomore than150%. Indeed,amaximumoverrunof120%,or
even 110% is typically preferred. Overrun (with unit "%") is defined by the following equation:

[0025] Overrun is measured at ambient temperature (20°C) and atmospheric pressure.
[0026] The frozen confections of the present invention can be manufactured by any suitable method. The non-dairy
frozen confection is typicallymadeby freezing apremix (preferably apasteurisedpremix) of ingredients suchaswater, fat,
sugars, mycoprotein biomass, and optionally other ingredients such as plant protein, emulsifiers, stabilizers, colours and
flavours.
[0027] The frozen confection may optionally comprise further components, which include but are not limited to:
inclusions, sauces, and/or toppings. Further components (where present) are usually added after the premix has been
frozen.
[0028] A convenient way to produce mycoprotein fibrils having a fibril length of less than 50 µm is to microfluidise a
suspension of mycoprotein biomass. Thus, it is preferred that the non-dairy frozen confection is prepared by a process
comprising the following steps:

(a)microfluidisingasuspensionofmycoprotein biomass toprovidemycoprotein biomass that comprisesmycoprotein
fibrils having a fibril length of less than 50 µm;
(b) combining themycoprotein biomass with one or more additional frozen confection ingredients to provide a frozen
confection premix; and
(c) freezing the premix.

[0029] The mycoprotein biomass of step (a) is conveniently provided in the form of a paste or a dough (for example a
frozen paste or a frozen dough) and diluted to provide a suspension ofmycoprotein biomass. Themycoprotein biomass is
typically diluted with water to provide the suspension. For example, the suspension of mycoprotein biomass may
preferably comprise mycoprotein biomass in an amount of 10 to 30 wt% and water in an amount of 70 to 90 wt%.
[0030] In step (b) of the above process, the mycroprotein biomass is combined with one or more additional frozen
confection ingredients to provide a frozen confection premix. The one or more additional frozen confection ingredients
preferably comprise fat. Where this is the case, step (b) will usually comprise a homogenisation step to provide an oil-in-
water emulsion (i.e. the frozen confection premix is an oil-in-water emulsion).
[0031] The additional frozen confection ingredients may be any or all of the ingredients described above, such as fat,
sugars, plant protein, emulsifiers, stabilizers, colours and flavours.
[0032] In one embodiment, step (b) comprises:

(i) combining sugars,mycoprotein biomass that comprisesmycoprotein fibrils havinga fibril length of less than50µm,
and optionally plant protein with water; and then
(ii) adding fat;

wherein step (ii) preferably involves homogenisation.
[0033] In an alternative embodiment, which is thought to improve certain physical and/or sensorial properties of the final
frozen confection, step (b) comprises:

(i) combining sugars and optionally plant protein with water; and then
(ii) adding fat; and then
(iii) adding the mycoprotein biomass that comprises mycoprotein fibrils having a fibril length of less than 50 µm.

[0034] This alternative embodiment is particularly preferred where the frozen confection comprises plant protein in
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addition to mycoprotein biomass.
[0035] Finally, the invention relates to use of mycoprotein biomass to prepare a frozen confection, wherein the
mycoprotein biomass comprises mycoprotein fibrils having a fibril length of less than 50 µm.
[0036] As used herein the term frozen confection means a confection intended for consumption in the frozen state (i.e.
where the temperature of the confection is less than 0°C, and preferably where the confection comprises significant
amountsof ice).Definitionsof various termsand techniquesused in frozen confectionmanufacture are found in IceCream
by H. Douglas Goff and Richard W. Hartel (2013, 7th Edition, ISBN 978‑1‑4614‑6096‑1).
[0037] Numerical ranges expressed in the format "from x to y" are understood to include x and y, and in specifying any
range of values or amounts, any particular upper value or amount can be associated with any particular lower value or
amount. Unless otherwise specified, wt% refers to weight percent based on the weight of the entire formulation (including
water).
[0038] Except in the examples and comparative experiments, or where otherwise explicitly indicated, all numbers are to
be understood as modified by the word "about". As used herein, the indefinite article "a" or "an" and its corresponding
definite article "the" means at least one, or one or more, unless specified otherwise.

Figures

[0039] By way of example, the present invention is illustrated with reference to the following figures, in which:

Figure 1 shows confocal images of a suspension of mycoprotein biomass.
Figures 2 and 3 show the results of sensory analysis of samples from Example 3.

Examples

[0040] Theexamples are intended to illustrate the inventionandarenot intended to limit the invention to thoseexamples
per se.

Confocal microscopy

[0041] Sampleswere imagedon aZeiss LSMconfocalmicroscope in channelmode.Nile Bluewas used to stain fat and
protein (excitation wavelengths of 488 nm and 633 nm, respectively). Calcofluor white was used to stain cellulose
(excitationwavelength 405nm). Emissionwavelengths for the three channelswere collected at 415‑455nm, 490‑550nm,
and 640‑760 nm. Images were viewed with ZEN Black software.

Overrun

[0042] Overrun was measured at ambient temperature (20°C) and atmospheric pressure, and calculated using the
following equation:

Temperature abuse

[0043] Frozen confections were subjected to temperature abuse in order to mimic the thermal regimes that may be
encountered during distribution and storage. This involved storing samples in a temperature-controlled cabinet for 14
days, where the temperature of the cabinet was cycled (‑20°C for 12 hours, ‑10°C for 12 hours). Following the 14 day
regime, the samples were stored in a freezer for several days before testing.

Meltdown

[0044] Meltdown was measured for samples which had undergone temperature abuse. Blocks of frozen confection
products (approximately 100 ml) were equilibrated at ‑22°C, weighed and then added to the centre a grated metal plate
suspended above amass balance. Samples were analysed in a cabinet at 20°C, with themass of themelted product that
passed through the grating being recorded over time for 2 hours.
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Example 1

[0045] Mycoprotein biomass (ABUNDA, obtained as a frozen dough fromEnough Foods) was defrosted and dispersed
in water withmixing to provide a suspension. The suspension containedmycoprotein biomass in an amount of ‑3.75wt%.
The suspension was microfluidised at 1000 bars. Figure 1 shows confocal images of the mycoprotein biomass suspen-
sion.Figure1a is thesuspensionaftermixing, andFigure1b is thesuspensionaftermixingandmicrofluidisation. Figure1a
shows that after mixing, the mycoprotein biomass consists of long strands of fibrous material with a clumped network.
Figure 1b shows microfluidisation reduces the fibril length to give 10 to 30 µm fragments.

Example 2

[0046] Frozen confections containing different levels (0.25 to 3 wt%) of the mycoprotein biomass of Example 1 were
prepared. The premix formulations are shown in Table 1. The amount of mycoprotein biomass specified is the dry weight
(e.g. 0.75% mycoprotein biomass is equivalent to adding 200 g of the 3.75 wt% microfluidised suspension per 1 kg of
frozen confection premix).

Table 1: non-dairy frozen confection premix formulations

Ingredient (wt%)
Sample

1 2 3 A

Coconut oil 5 5 5 5

Mycoprotein biomass 0.25 0.75 1.25 3

Sucrose 14 14 14 18

Glucose syrup (DE 28, DE 63) 17 17 17 -

Stabilizer (E410, E412) 0.3 0.3 0.3 0.3

Emulsifier (E417) 0.16 0.16 0.16 0.3

Flavour 0.22 0.22 0.22 -

Water to 100 to 100 to 100 to 100

[0047] Briefly, the ingredients (excludingcoconut oil)were combinedandmixedwithheating (60°C to75°C), followedby
addition of the coconut oil and furthermixing. The premixeswere pasteurised and homogenised, and then aged overnight
at 4°C. After the ageing step, the premixes were frozen using a benchtop ice cream maker.

Physical properties

[0048] Theoverrunwasmeasured for eachof the frozenconfections.Ascanbeseen from thedata inTable2,Samples1
to 3 all achieved a good overrun (especially given that theywere prepared using a benchtop ice creammaker). In contrast,
Sample A achieved a notably lower overrun than Samples 1 to 3.

Table 2: physical properties

Sample 1 Sample 2 Sample 3 Sample A

Mycoprotein biomass (wt%) 0.25 0.75 1.25 3

Overrun (%) 70 96 87 47

Sensorial properties

[0049] Informal tastingof the frozenconfections indicated that samples containingmycoprotein biomass tended tohave
acreamy,mouth-coatingconsistency.However,SampleA (mycoproteinbiomass=3wt%)was judged to tasteunpleasant
(savoury, bitter), despite having a creamy consistency. Samples 1 and 2 did not possess any significant off flavour, and
Sample 3 (mycoprotein biomass = 1.25wt%) had some slight off flavour notes. The texture of Samples 2 and 3was better
than that of Sample 1 (mycoprotein biomass = 0.25 wt%). Sample 2 (mycoprotein biomass = 0.75 wt%) had both a good
texture and no significant off flavour.
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Example 3

[0050] Further non-dairy frozen confections were prepared. Two different methods were used to prepare the frozen
confections:

MethodA:The ingredients (excluding coconut oil) were combined andmixedwith heating (60°C to 75°C), followed by
addition of the coconut oil and further mixing. The premixes were pasteurised and homogenised, and then aged
overnight at 4°C. After the ageing step, the premixes were frozen using a benchtop ice cream maker.

Method B: The ingredients (excluding coconut oil and the mycoprotein biomass) were combined and mixed with
heating (60°C to 75°C), followed by addition of the coconut oil and further mixing to form a coarse emulsion. The
mycoprotein biomass was added to the coarse emulsion, which was subsequently pasteurised and homogenised,
and then aged overnight at 4°C. After the ageing step, the premixes were frozen using a benchtop ice creammaker.

[0051] The premix formulations are shown in Table 3. Sample B was a soy-based frozen confection, and Sample 4
contained soy protein togetherwithmycoprotein biomass fromExample 1. Sample 5 had the same formulation asSample
2 from Example 2.

Table 3: non-dairy frozen confection premix formulations

Ingredient (wt%) Sample B Sample 4 Sample 5

Coconut oil 5 5 5

Mycoprotein biomass - 0.75 0.75

Soy protein 0.4 0.2 -

Sucrose 14 14 14

Glucose syrup (DE 28, DE 63) 17 15 17

Stabilizer (E410, E412) 0.3 0.3 0.3

Emulsifier (E417) 0.16 0.16 0.16

Flavour 0.22 0.22 0.22

Water to 100 to 100 to 100

Physical properties

[0052] The overrun and meltdown properties of the frozen confections were measured using the methods described
above. The results are summarised in Table 4.

Table 4: physical properties

Sample 4 Sample 5

Method A Method B Method A Method B

Overrun (%) 77 97 80 96

Meltdown (%) 27 18 30 -

[0053] Both methods provided frozen confections with a good overrun. However, Method B was consistently found to
provide frozen confections having a higher overrun than Method A. Similarly, both methods provided frozen confections
which were resilient to meltdown (losing ≤ 30% in mass). Sample 4 showed improved meltdown when prepared using
Method B than when prepared using Method A. There was little difference in overrun achieved or meltdown behaviour
betweenSample4andSample5, indicating that theadditionof soyprotein didnot haveasignificant impact on thephysical
properties of the frozen confections. However, confocal microscopy indicated that the addition of soy protein resulted in a
smaller fat droplet size, particularly when Method B was used.
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Sensorial properties

[0054] Sensoryanalysis of thesampleswasconductedby6panellists. The results of the comparisonbetweenSample5
and Sample B are shown in Figure 2. Figure 2a shows the comparison of fresh samples, whilst Figure 2b shows the
comparisonof sampleswhichhadundergone temperature abuseprior to beingassessed. Theflat baseline (i.e. 0 on the y-
axis) representsSampleB. Thesample containingmycoprotein biomass (Sample5) hadasmoother andcreamier texture
than thesoycontrol (SampleB), irrespectiveofwhether thesamplehadbeensubjected to temperatureabuse.Thesample
containingmycoprotein biomass (Sample 5) was perceived to have a lower level of off-flavour and aftertaste, and a better
vanilla flavour than the soy control (Sample B). The flavour effects were more pronounced in the samples that had been
subjected to temperature abuse.
[0055] The results of the comparison betweenSample 4 andSample Bare shown in Figure 3. The flat baseline (i.e. 0 on
the y-axis) represents Sample B. Both of these samples had undergone temperature abuse prior to being assessed. The
samples had a similar flavour profile, with the inclusion of mycoprotein biomass resulting in a smoother and creamier
texture.
[0056] In all cases, the frozen confections prepared usingMethod B were judged to be less firm and less icy than those
prepared using Method A. In addition, Method B was judged to produce frozen confections with a smoother texture than
Method A.

Claims

1. Non-dairy frozen confection comprising mycoprotein biomass in an amount of 0.1 to 2.5 wt%, wherein the myco-
protein biomass comprises mycoprotein fibrils having a fibril length of less than 50 µm.

2. Non-dairy frozen confection as claimed in claim1 comprising themycoprotein biomass in an amount of 0.25 to 2wt%.

3. Non-dairy frozen confection as claimed in claim 1 or claim 2, wherein the fibril length is 10 to 30 µm.

4. Non-dairy frozen confection as claimed in any one of claims 1 to 3, and additionally comprising plant protein in an
amount of 0.05 to 0.75 wt%.

5. Non-dairy frozen confection as claimed in claim 4, wherein the plant protein is pulse protein, preferably selected from
the group consisting of: carob protein, fava bean protein, pea protein, soy protein, and mixtures thereof.

6. Non-dairy frozen confection as claimed in claim 4 or claim 5, wherein the plant protein is soy protein.

7. Non-dairy frozen confection as claimed in any one of claims 1 to 6, wherein the frozen confection comprises fat in an
amount of 1 wt% to 15 wt%.

8. Non-dairy frozen confection as claimed in any one of claims 1 to 7, wherein the frozen confection comprises sugars in
an amount of 10 wt% to 30 wt%.

9. Non-dairy frozen confection as claimed in any one of claims 1 to 8, wherein the frozen confection is an aerated frozen
confection having an overrun of 50 to 120%.

10. Non-dairy frozen confection as claimed in any one of claims 1 to 9, wherein the frozen confection comprises:

• fat in an amount of 3 to 10 wt%;
• sugars in an amount of 15 to 25 wt%;
• emulsifier in an amount of 0.05 to 1 wt%;
• stabiliser in an amount of 0.05 to 1 wt%; and
• the mycoprotein biomass in an amount of 0.25 to 1.5 wt%

11. Process for preparing a non-dairy frozen confection as claimed in any one of claims 1 to 10 comprising the steps of:

(a) microfluidising a suspension of mycoprotein biomass to provide mycoprotein biomass that comprises
mycoprotein fibrils having a fibril length of less than 50 µm;
(b) combining the mycroprotein biomass with one or more additional frozen confection ingredients to provide a
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frozen confection premix; and
(c) freezing the premix.

12. Process as claimed in claim 11, wherein the one or more additional frozen confection ingredients comprise fat, and
step (b) comprises a homogenisation step.

13. Process as claimed in claim 11 or claim 12, wherein the mycoprotein biomass of step (a) is provided in the form of a
paste or a dough and diluted to provide the suspension.

14. Process as claimed in any one of claims 11 to 13, wherein step (b) comprises:

(i) combining sugars and optionally plant protein with water; and then
(ii) adding fat; and then
(iii) adding the mycoprotein biomass that comprises mycoprotein fibrils having a fibril length of less than 50 µm.

15. Use of mycoprotein biomass to prepare a frozen confection, wherein the mycoprotein biomass comprises myco-
protein fibrils having a fibril length of less than 50 µm.
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